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Table 1. Dietary ingredients and chemical compositions based on dry matter
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Table 2. Effect of Zilpaterol hydrochloride on chemical compositions mean (% standard error) in castrated goats

treated with Zilpaterol hydrochloride

P-value SEM Jorlb; Jald aoxil
o< -IYY YO/NYE £ JAF YY/¥aP £ /Y0 (%) o9
s A Vaylz. jvs AARRETAR AR
a3 Sitd YV £V/-0 YAyt e vE () Suizs o3l
A o[-¥ VY £ /ey VoV £ /N8 () S5

(\A) O‘)l-<‘°'°° 9 M Al )Lo.u dbbo)g 5 (P<~/.Y)
CanigSlly Sy plgis & 9590l sileJoSe o8 a8l
Ao A oy dlwgS 0 adls opl il8l cuw
2 (M) hlSon g poden Gimgs o 0 55 ol e
JUs ol U s snlie pyliilan oas 4l 3 claalluS
9 09—tk V) OhlSon 5 jpeg kS (192 SIS —img}y
5 S pos—Sie g (YY) ol lSen 5 Kl (V1) o)L S

il o Yl e M| pae oximd (Ui s Y (s,lol By >

Sy AT
Jorlasj 5l eolawl ccwlig Y 0)LSS )5 oS ysb jlon
(YSIVT gy 3 YAIAT) iy ey BT g 13,5500
290 Jo by e cod 5 sadlleyy s (P<+/-0)
o3 plosl slaingiy ;o b dwlie )3 doxs ol 0
1555 S (1) St 5 5ilsf] 8l o Lo LB
sy U igl3 8] s CisSTl ol 5 o3liol 45


http://dx.doi.org/10.29252/rap.8.16.86
http://rap.sanru.ac.ir/article-1-808-fa.html

[ Downloaded from rap.sanru.ac.ir on 2025-12-10 ]

[ DOI: 10.29252/r2p.8.16.86 ]

M

WA Ll /38 0jlos /ot Jlo (o> Cladg (slouins sy

i3] s &S 3550 MHC 11 53 clled il 33l o
s il 5o SV 5SS (lndominle (glocamms
LS oYl g ]y (Sl amale )5 ele 9 0
(YAF) cils (IS Spd 5 0305 092 plapadls
o b Ll el Gl 5l (S6 o p e ials
S 305 A 515" Sl 31 Clleb J1lS 5 19090
ol cudsS qab Jlade (GalS BY3 5 (o plgie
(Y0) cansly 2 )5, J5lkkj sloss cod sladlle 3

3 ol bS5 39250 (3655 (glyie 5 Ll 51 (Y
239290 0595l lgie ) iy jlai 3y00 sladlle )y
e ol 5l oy Jlade d e )0 bl o dald oy
ol s Sl dn i sy Sl Sl 5SS
155 Elan 5| bl ol O] 2l s g5 o 955l
o=l 50 o jl g coy Bl sy il 8l does
CisS 3 39 m5m ol ke LIS oo Mg o ] L]
P ol ey i S g S a3 9 00 Ay
by oad plog! slayimgi 51(YFN) 255 &yl y >
45 8l g (10) (Ko 5 ShsS (g2 Sludione
JSC5 5 (o5 3] s LnaisSTl 5 o3li_
O S5 G 45 (6 sy D9 oo Slazmale (sl S5l
30) sk ol (oo glid (a8 Clpns 5 S5k 0
Ol ml 298 e (ammle (22 lgime (il ]
slasho > gl y BT GLalj3l )3 (ol a5l oo
il 4l bewws ST Hlow cod lasuale

ORI Bl S50 gkl o8 amshsy pMel (YY) oS
bl odd 4l g gladllwsS > coy AW 3 (gl xe
Fom|
el g S

51 ookl dgi o oamlive (V) Jgdo oyl y> a8 yebo ylon
2 it 86 o cnl o Ay 1085 08 Ja Ll
4l Qbjyl a8l sl s olie g (e CudS
Sl ol ey cliliel (11 Ske 251 &5 g)5b
Jorlhj les cov laglpe 55 0ad o ladxinl 3
a3 jlosi 3108 (P<e/V) (53 gime psbo &2 ) 55)000
55 S o clbaallas | Sy b ol opl kS b8
5 Son Spba o) Jlger xS gl »
PSS 3 e ke FIA GiludeSe b (W) e
o) oS o il IS ,am sl " SThgs
5 ol ) wje g pab oy K cuw S5
slacl Bl jl cdsS @ ph ] 5 cdge (ialS (icxen
OhBes 5 peily bawgi o (olitie @l (V) 28 cotie
2 e ol B S (V) ohlSen 5 selsn 5 (V4)
e Gl L phue jobay (liz g (e b Shy
wwly wxale 3 (o e Bl 5 Cugby 9 ogn
Ol5 25 Cygo & 1y Yy pl S ebay oS 5l bl
)8 pdlel
Jorbah; 315l (—3b bl jlade (l3S1 ()
aiwly azmle )3 (g Cdll SRl o )90
AlS ) e B Gl 8l s Joole (nl (VD) 3950
SilbwdeSe ool pizmen 98 (o Slazale by Jobe

40 =
39 | T
1
38
S
= 37 | R
= i i
= 36
=
=P 35
E 2
=~ a3
Control Zilpatcrol

Treatment

JS)JL.L) )lo.uu}ud\&‘dlmdju‘-ﬁ).)w;mJ%‘wiélmyb)lss)MJB)Ju)wb \‘)iw
Figer 1. Effect of Zilpaterol hydrochloride on cooklnglloss mean in castrated goats treated with

Zilpaterol hydrocl

oride

1-asfed


http://dx.doi.org/10.29252/rap.8.16.86
http://rap.sanru.ac.ir/article-1-808-fa.html

[ Downloaded from rap.sanru.ac.ir on 2025-12-10 ]

[ DOI: 10.29252/r2p.8.16.86 ]

9 Sy slaadls (olesd SluS 5 51 (B g )80 J 5Ll ol

ot cov 4l cladlle sy ) ail) amale plis (45 Sleogad (5,l6kl sl £) (:5ke g9y 39,00 Jg5Lb;,50 ¥ Joae

309,08 o5l b

Table 2. Effect of Zilpaterol hydrochloride on consumer palatability means (z standard error) of longissimus muscle

in castrated goats treated with Zilpaterol hydroch

oride
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Abstract

In this research, effects of Zilpaterol hydrochloride as a beta-2 agonist were investigated on
color traits, chemica compounds (protein, fat, ash and dry matter contents) and some of
consumer palatability ratings (cooking loss, tenderness, flavor, meat off flavor and general
acceptability) of longissimus muscle (LM) in Mahabadi castrated male kids. In this study 16
kids with 23+ 1.84 kg live body weight and 6 months old were used for 93 days as feedlot
period. Goats were fed diet including 15.2% crude protein and 2.3 Mcal/kgDM ME. On day 60,
kids fed 0.2 mg/kg live body weight of Zilpaterol hydrochloride during 30 finishing period with
3 days withdrawa from feedlot period. All of qoats were daughtered in industria
daughterhouse and the carcass was chilled on 4°C for 24h, After chilling muscle, the color
atributes was determined. A sample from area 11" to 13" ribs of LM was prepared and
immediately vacuum sealed and freighted at -18 °C. Zilpatrol hydrochloride increased protein
(P<0.01), moisture (P<0.05) and ash (P<0.081), while decreased fat (P<0.05) contents. This
beta agonist caused an increase in cooking loss, but a decrease in palatability specifications
(P<0.01) by consumer panelist in treated group compared to control. Zilpaterol hydrochloride
decreased & (P<0.01), b* (P<0.01), saturation index (P<0.01), whileincreased L* (P<0.01) and
Hue Angle (P<0.05). Results showed that Zilpaterol hydrochloride supplementation improved
chemical composition and color attributes, but decreased consumer palatability of meat in
castrated male kids.

Keywords: Beta-2 agonist, Color, Kid, Meat acceptability, Zilpaterol hydrochloride
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